Thermal inactivation behaviors of a-glucosidase, glucoamylase, a-amylase and acid carboxypeptidase in fresh sake were investigated. Fresh sake was heated at 40C-65C for 2 min-30 min. In addition, the effects of alcohol and sugar concentration on the inactivation of enzymes were investigated by using synthetic fresh sake. All enzymes were completely inactivated by heating at 65C for 2 min. a- 
The Ds value is defined as the treatment time required for a 90% inactivation of the initial activity at a given condition.
The Zs value is defined as the increment of glucose concentration for a 90% reduction of the Ds value.
These values indicate the concentration range of glucose for the data from which the Zs value was calculated.
